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Poetry Is Alive And Kicking In San Nicolas. 














Pride Poetry Night at The Culture Cafe. Part of 
the poetry presented were focused on the 
inequality in the broad sense happening 
worldwide. It was a cozy evening where poetry 
were presented with content of high 

quality .And there were also participants that 
sang as if they were professional singers . All in 
All a pleasant event hosted by Vibration Media, 
Basha Foundation, with assistance of "We 
Culture". 
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The San Nicolas community was so happy to see Christmas decorations in 
our main streets, giving us the Christmas feeling a lot of us forgot was even 
coming due to the pandemic, people are living day by day trying to make it 
through these trying times, but with the glimmer of hope comes some 
frustration as those in charge of the street lights that we always are fighting 
for, came and set up some amazing lights, but the most important lights for 
our safety " The Street Lights" are still not working. This is much more 
dangerous now, and visitors from all over the island are going to come up 
to see these lights, but lack of proper street lighting can be dangerous for 
pedestrians in those areas. 


Oxx HUNGA TECA 


XOX sina cu wega 





ASINA MES, 
NOS TA BAY HABRI ATROBE! 





DIALUNA SOLAMENTE CU AFSPRAAK NA 5665011 
he DIARANSON SOLAMENTE CU AFSPRAAK NA 7335505 
DIAHUEBS 3:30 - 5:30 PM SIN AFSPRAAK 


DIABIERNA SOLAMENTE CU AFSPRAAK 5943334 


DELASTER DIARANSON DI LUNA NA UN LUGA PUBLICO 
CU TA WORDU AVISA VIA NOS PAGINA WEB 
Y FB/INSTA DI 4:30 - 6:30 PM . 4 


VAKANTIE ESCOLAR Y DIANAN FESTIVO 
NOS TA SERA. 
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PASTOOR HENDRIKSSTRAAT 55 


SAN NICOLAS © 


(DEN E EDIFICIO DI YMCA SN) 





WWW.HUNGATECA.COM 
INFO@HUNGATECA.COM 
00297-594 33 34 





Aruban Youngster In Top 20 BMX In The USA. 


Aruban Kailen 
Wouters made it into 
the top 20 BMX 
riders in the USA, the 
youngster trained 
everyday to improve 
the love he has for 
BMX ridding, like we 
always say" 
Consistency Is The 
Key" and he kept at 
it. Until the 
opportunity came in 
South Carolina and 
Kailen did not let this 
chance pass him: 


Day 1: 1st in his age 
class and 2nd mixed 
age group 


Day 2: 1st in his age 
class and 2nd mixed 
age group 





Day 3: 2nd in his age 
class 


Keep up the good work Kailen the sky is the limit. 


Arupro !!New items in the store Call# 
“87300505. 


AND SANITIZING 
STATION 


ESTACION PARA 





NEED HELP? 


NO MATTER THE PROBLEM 
BIG OR SMALL 
ADL QUICK FIX CAN DOIT ALL! 


+297 565-0947 
lel (el biel @ip.<Crreleimlele) aaelan 
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Town Yes, But San Nicolas No 
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The treatment they give us in San Nicolas is so low class that they self don't 
realize what they are doing at times. Here is another example. San Nicolas 
and Town got Christmas lights but they had a grand presentation of the 
lights in town, and we in San Nicolas when driving we realize " hey they 
put up lights" why did this happen again? Why we did not get a Santa like 
they did down town? Or do we only count voting time? You all are 
ministers for the entire island not only Oranjestad. Treat all your people 
equally that's all we ever asked for. 


Christmas Ham Recipe 


3/4 oz (20 g) salt petre 
5 cups beer 
10-12 lb. (5-6 kg) pork leg 


3 tablespoons pimento(allspice), 
crushed 


1 cup molasses 


1 small piece of ginger 





Method 


Put the first five ingredients in a saucepan, bring to the boil, remove from 
the heat and allow to cool. Wipe the leg of pork clean with a cloth dipped in 
vinegar, pour over the cool liquid, and refrigerate. The curing time will be 2 
days per 1 lb (500 g) of meat. Turn the meat every other day so that each 
side is well saturated with the brine. 


If the ham is to be smoked, remove it from the brine, wipe it dry and weigh 
it. To smoke, hang it near a hardwood fire or in a smoke box, which should 
not generate heat higher than 75-85° EF 24-29° C. Twenty-four hours of 
continuous smoking should produce a 25 per cent weight loss, which 
indicates that its complete 


